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SELECTION OF NS RAPESEED GENOTYPES ACCORDING TO
THE USEFUL VALUE OF OIL

Ana Marjanovi¢ Jeromela“, Nada Grahovac, Zvonimir Saka¢, Nada Le¢ic,
Petar Mitrovi¢, Zeljko Milovac, Vladimir Mikli¢

Institute of Field and Vegetables Crops, 21 000 Novi Sad, Serbia
“ana.jeromela@ifvens.ns.ac.rs poster

Rapeseed (Brassia napus L.) is the most common source of vegetable oils in Europe.
Global production of Brassica oilseeds has increased faster over the past two decades
than that of any other oilseed. Therefore, one of the main breeding objective is to
create rapeseed genotypes with highly appreciated nutritional characteristics. The
crude rapeseed oil is rich source of omega-3 fatty acids, antioxidants and other
phytonutrients essential for good human health.

The aim of this study was to investigate fatty acid and tocopherol constituents (a-, -
, v- tocopherols) in a collection of 37 NS rapeseed genotypes. This collection is used
in the breeding program in order to improve the quality of the oil. The fatty acid
profiles are obtained using the gas chromatography—flame ionisation detection which
is sensitive method for determining the fatty acid compositions. Tocopherols were
determined in rapeseed oil samples by using the normal-phase high-performance
liquid chromatography with fluorescence detection.

Results revealed that major identified fatty acids oleic (57.80-69.20 %), linoleic
(15.30-56.50 %), and linolenic acid (7.90-26.60 %). In rapeseed oil samples were
quantified three tocopherols with prevailing a-tocopherol (40.65-523.91 mg/kg) and
y-tocopherol  (167.75-353.54 mg/kg) and lesser levels of B-tocopherol
(0.04-19.04 mg/kg). Obtained results showed that the investigated NS rapeseed
genotypes are rich source of essential fatty acids as well as water-soluble vitamins (a-
and y-tocopherols). The predominant essential fatty acids were found to be (w-6)
linoleic acid followed by (®-3) linolenic acid at w-6 to ®-3 ratio of 2.2:1 for three
investigated rapeseed genotypes which makes them nutritionally valuable. An -6/w-
3 fatty acid ratio of 5:1 or less is desired for maintaining good health as suggested by
nutrition experts. Due to these chemical properties some of investigated rapeseed
genotypes (less than 2 % erucic acid in the oil and less than 30 pmol/g glucosinolates)
can be used as salad or salad dressing oils.
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